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PURPOSE: The titled novel soft food, obtained by incorporating an emulsion 
consisting of a heat coagulable protein and fat or oil with ground cattle meat 
and heat coagulating the resultant mixture, having sufficient taste of the cattle 
meat and readily chewable even persons having weak teeth, etc. 

CONSTITUTION: A processed cattle meat food obtained by preparing an emulsion 
first from a heat coagulable protein, e.g. egg liquid, and fat or oil, preferably 
soybean protein by the well-known method, incorporating the resultant emulsion 
with ground cattle meat, molding the resultant mixture normally into a preferred 
form and coagulating the molded material while heating. The above-mentioned 
heating is preferably carried out normally at 70 — 100*C for 30 — 60min by the 
boiling method in hot water, etc. 



(54) MATERIAL FOR STEW OF MEAT WITH VEGETABLE 
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(51) Int. CP. A23L1/317 



PURPOSE: The titled novel material, consisting of a kneaded dough and refined 
rice flour, obtained by molding a mixture of the kneaded dough with the refined 
rice flour, having soft sense of eating and cattle meat flavor and capable of 
giving medium softness between a fish cake and wheat-gluten bread. 

CONSTITUTION: A material obtained by mixing lOOpts.wt. kneaded dough with 
10 — SOpts.wt. refined rice flour in preferred proportion while heating and molding 
the resultant mixture. Preferably, a dough for kneaded cattle meat product 
containing vegetable protein, e.g. soybean protein, or vegetable protein emulsion 
is used. 



(54) FRESH SAUSAGE 
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PURPOSE: The titled sausage, containing a specific amount of soybean protein 
and having juicy feeling (sense of eating and flavor of entangled broth with 
fat) of fresh sausage on eating heated sausage and improved heating yield. 

CONSTITUTION: A fresh sausage containing l-3wt% soybean protein, preferably 
emulsion consisting of 1— 3pts.wt. soybean protein, 4 — 24pts.wt. fat or oil and 
4— 24ptw.wt. water. 
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